
Retail Food Inspection Report

Section # C NC R Narrative To Be Corrected

STATE ST POP LLC (POPEYES)

Establishment Name

Address 08/12/2022

Date of 

Inspection

2170 STATE ST, NEW ALBANY IN 47150

Owner

2509 PLANTSIDE DR LOUISVILLE, KY 40299-

Owner's Address

Person in Charge

Responsible Person's Email

Certified Food Handler

CRITICAL ITEMS ARE IDENTIFIED IN THE CHECKLIST AND NARRATIVE COLUMNS MARKED "C"

VIOLATION(S) REPEATED FROM PREVIOUS INSPECTIONS ARE DENOTED IN THE "SUMMARY OF VIOLATIONS" AND IN THE NARRAIVE COLUMN MARKED AS "R"

Telephone Number ID#

Purpose

Routine

Follow-up

Complaint

Pre-Operational

Temporary

HACCP

Other (list)

Follow Up Released

08/11/2022

Menu Type

1 2 3 4 5

X

X

812-921-0307

Floyd County Health Department

Telephone (812) 948-4726

Est

Own (502) 493-8858

WILLIAM MANN

JAMES.N.R.ENGLISH@GMAIL.COM

CRYSTAL SLOAN

OMAR TOURE

187 A complaint was made to our office stating that 12 hours after eating at 

Popeye's they became ill. Measured Mayo in prep cooler at 55 degrees F. 

Mayo was being store on ice. If ice is used it should have contact with all 

sides of the container.  Consider pre cooling mayo in walking cooler before 

serving and making spicy mayo.

X 1 day

218 Observed prep cooler containing mayo not working.X 2 weeks

138 Observed kitchen staff without hair restraints/hats.X Corrected

134 Observed an emplyee prepping food with a watch and another breading 

chicken with a braclet. Wrist and hand jewlery is prohibited except for 

smooth rings, such as a wedding band.

X 1 day

297 Observed the bottom of the prep cooler that was not working to be in need 

of cleaning.

X 1 day

392 Observed dumpster lid open.X today/retrain staff

Summary of Violations C NC R

Received by (name and title printed): Inspected by (name and title printed):

Received by (signature): Inspected by (signature):

cc: cc: cc:

 1  5  0 

Thomas Snider CFS


